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milk ducts, and milk cisterns, although some may gain entrance to milk
via the*external surface of the udder and teats. * The cellular content is often
a useful indication of disease in the udder which may or may not be respon-
sible for human infection, but a cell count is not in itself a definite proof
of diseased conditions, as the cellular content of milk may show a distinct
variation from one healthy cow to another. It has been proved that
abnormally -secreted milk usually possesses a high reducing activity which
develops within twenty-four hours of milking together with a high cell count.
The age of the animal may be another factor affecting the number of cells
present. Experiments have shown that there is a marked tendency for the
cellular content of milk to increase as the age of the cow increases. Milk
from a healthy udder should contain less than 100,000 leucocytes per
millilitre. Generally speaking, a sample of milk which contains more than
200,000 per millilitre almost invariably comes from an abnormal or diseased
udder and if the count is over 500,000 per millilitre, this is evidence of
marked abnormality. A cell count is of most value when used in conjunc-
tion with other examinations.
Savage classifies the cellular content of milk as follows :
(1)  Polymorphonuclear cells.
(2)  Large cells, varying in size.
(3)  Leucocytes, varying in size.
He discovered, in the course of his researches, that the following factors
produced a high cellular content:
(a)  Milk of cows a few days after calving showed a marked increase in the
cellular content, the increase being shown chiefly in the leucocytes.
(b)  The milk of cows in the later stages of pregnancy showed a rise in the
number of large cells.
(c)  The milk of cows drying off showed a high cellular content.
(d)  High cellular counts were often due to mastitis and other diseased
conditions of the udder.
Red blood cells are also sometimes found in milk.
Great variations in the number of cells present in rnilk occur, not only in
milk from different sources, but also from different animals with day to day
variations, while the period of lactation exerts a similar effect. Variations
occur in the milk from separate quarters of the udder and in different portions
of the milking. The strappings show a higher cell content than either the
fore or middle milk, which phenomenon is probably due to the manipulation
of the udder during the stripping process.
FOOD VALUE OF MILK
The milk of all animals is liquid when consumed, but solidifies to a curd
when entering the stomach. This coagulation causes part of the proteins
to be retained in that organ until absorption takes place. Milk protein,
which has a high biological value in enhancing simple vegetable foods taken
in conjunction with it, is specially adapted for this purpose.
Cow's milk is the perfect food for calves until they are weaned, as it
contains all the food constituents required for their healthy development and
it occupies an almost unique position amongst foods in that it is designed and
elaborated to satisfy the nutritive demands of rapid growth. For infants,
however, cow's rnilk is too rich in protein and contains too little sugar. For
this reason a little sugar must be added before such milk is fed to infants,